cleavage site in the FCB-1 form of this protein, also indicated by a question mark, is unknown. For references see Table 1 .
3 Figure S3 . Proteolytic processing of recombinant full-length MSP1 of both allelic forms by rPfSUB1
Coomassie stained gels showing a time course of digestion of recombinant 3D7 and FCB-1 type MSP1 (MSP-1D and MSP-1F respectively) by rPfSUB1. In both cases the proteins were converted to a limited number of stable major fragments. Both peptides were cleaved at a single internal bond to produce two products of the expected masses, as determined by mass spectrometry (peak identities are indicated).
One highly polar cleavage product (NH 2 -SSTSS-OH from pepMSP1_30/38_3D7) was not retained by the RP-HPLC column but eluted in the column flow-though. Although the starting concentrations of both peptides were equal, SERA6st1 was cleaved much more rapidly than pepMSP1_30/38_3D7. 6 Figure S6 . Different cleavage efficiencies of peptides based on SERA4 site 1 and SERA6 site 1 processing sites.
Analytical RP-HPLC chromatograms showing a time course of partial digestion of a mixture of decapeptides SERA4st1 (Ac-KITAQDDEES) and SERA6st1 (Ac-KVKAQDDFNP) with rPfSUB1. Both peptides were cleaved by rPfSUB1 only at a single internal bond to produce products of the expected masses, as determined by mass spectrometry (peak identities are indicated). The relatively polar C-terminal cleavage products (NH 2 -DDEES-OH from SERA4st1 and NH 2 -DDFNP-OH from SERA6st1) were not retained by the RP-HPLC column but eluted in the column flow-though. Note that, although the starting concentrations of both peptides in the mixture were equal, the initial rate of cleavage of SERA4st1 was much greater than that of SERA6st1. b Digestion products were fractionated by RP-HPLC and identified by electrospray mass spectrometry. Note that in most cases the RP-HPLC column did not retain the highly polar C-terminal cleavage products (which eluted in the column flow-through), allowing identification only of the N-terminal product of cleavage. 
